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COOKING RECIPES.

Itoiled Ham Cook n. small ham until
tender. I'til !t on to took In cold wa-
ter, and if alty pour off one water.
When tuder tako off the llml aud till
Hie fat with cloes stlckins them

. about a half an inch apait. Take one-ha- lf

a cup of sood vinegar and a table-t-IKKaf-

of suar. Mix and pour slow-
ly over the ham. Set in the oven and
brown for half au hour. Delicious
warm or cold.

Chicken 1'ie Cliowe :t xood fat hen.
cut up nnd stev, slow ly until meat will
Mip from bones. Place meat carefully
in a Iar?re pan that can be put on the
table. Make plenty of rich gravy. (If the
thickening for sravy is beateu bmootii
In a batter, then thinned before pour-in-s

Into the boiling milk, It will never
lie lumpy.) Pour over the meat enough
gravy to barely cover aud over all lay
a rich biscuit douqh rolled about half
an men thick, Let the dough cover tb

dge of the pan. Stewed chicken aud
licht biscuit are almost as good, but a
rust bailed above a pan of gravy has a

flavor that It can get nowhere else. c

a big brown pie tills a
Table and pleases a of children
almost as much as dues a turkey.

Rrowu Itre.id i in'- - helping coffee
cup of orn, rje and ftrahara meal, or
two cups of whole wneat Hour and one
of eortiineal. Sift the three together
iery thoroughly. Mix vseil together
iwo teacups of New Orleans molasses,
two cups. Mveet milk, one cup of sour
milk, one heaping teaspoon of soda and
one of salt. Then add fiour and beat
well. It may seem too thin, but it
Isn't The pound baking powder cans
are the nicest for steaming it. Fill each
can the. above will make six cans a
little more than half full and set in
cold water. Two milk pans do nicely
io steam It. Set the cans in one and
cover with the other. Boil or Bteam
four hours. Set in the oven one-ha-lf

to dry and brown.

Oatmeal Gems Put one pint of oat-mo-

In large bowl with one teaspoim-fu- l
of salt. Pour on this one pint of

loilins water and stir well. Then put
in one-ha- lf cupful of molasses. Add
one-ha- lf yeast cake in one-hal- f cupful
wann water. Last Ktir In thoroughly
one quart of flour. Let it rise several
hours it can be mixed at night and put
in gem pan3 In the morning. Pake
about twenty minutes in hot oven.
Half quantity will be ample, for one
mud.

Dainty Oyster Parties Cut one head
of celery into half-Inc-h lengths, cover
with boiling water and cook until toft,
then rub through a colander. To one
cupful of prepared celery add one-ha- lf

cupful of cream, quarter teaspoonful of
salt and a pinch of pepper; thickened
with a tablespoonful of flour rubbed in
a paste with ono tablespoonful of but-
ter. Now stir in one-hal- f pint of oys-
ters cooked until they are plump and
their edges curl. Then fill into hot
patty shells.

Peef Cutlets With Potatoes Chop
lean, raw bef very line and beason
with salt, pepper and onion juice. Press
lightly Into cutlet sliapes,

and fry in deep fat for
about four miautou. Surround with
bUces of potato fried la deep fat Servo
with tomato sauce.

Oatmeal, Stewed Figs and Cream-S- tir
and cook half a cupful of oatmeal

in three cupfuls, of boiling baited wa-
ter ten mluutes; turn Into individual
cups and bake two hours standing In
a pan of boiling water. Set aside. For
serving, set the cups ia hot water; re-

heat; turn from cups and surround
with cold stewed tigs or prunes and
cream.

Vienna Apple Cake To one iiint of
flour add one-hal- f teaspoonful of bait
and one and one-ha- lf teaspoonful of
baking powder: sift all together; rub
In two tablespoonfuls of butter: pour
on this one beaten egg and two-thir-

upful of milk, mixed thoroughly.
Spread tha dough about halt an Inch
deep on buttered baking pan. Place a
thin layer of sweetened apple sauce
over the dough. Pake In a quick oven
for about twenty-fiv- e minutes. Serve
with powdered sugar, cinnamon and
cream or a simple sauce. Selected.

Bread Pudding This Is delicious if
properly made. Take one pint of bread-
crumbs, excluding all crusts, ono quart
of milk, the yolks of four eggs, one
tablespoonful of cornstarch, one cup-

ful of sugar and the grated rind of one
lemon. Beat the eggs and sugar to a
cream; add the cornstarch, dissolved in
borne of the milk, then the remainder
of the milk, nnd last the bread-crumb- s

aud lemon-rin- Hake in a moderate
oven about forty-fiv- e minutes, and
spread a layer of tart jelly over the
top. Peat the w lutes of the eggs to a
Rtitt meringue with two tablespoonfuls
of granulated sugar, add a little of the
lemon-juic- e, and fcjnead over the jelly,
then place In a quick oven until nicely
browned. Tins is very good with an
orange uwnl instead of the lemon; cr
vanilla flavoring and the Jelly make a
nice substitute.

Old Yankee Fruit-Cak- e This reelp
requires two eggs, two and one-ha- lf

cupfuls ot dark brown sugar, three-fourt-

of a cupful of lard (part but-
ter), two cupfuls of sour milk, four
cupfuls of flour, two cupfuls of raisins,
ono level tablespoonful of soda, two
cupfuls of currants, ono level table-
spoonful of ground cinnamon, same of
ground cloves, and a little nutmeg.
Mix the sugar and lard, and add the
eggs (well-beaten- ); next add the sour
milk, Into which the soda has been
beaten until it foams a frothy white;
add the flour and spices, and lastly the
currants and raisins. Chopped nuts
may bo added If desired. Bake slowly
for one hour.

Christmas Plum-Puddin- g Mix one
pound of dried currants, one pound of
beef suet, chopped fine, one pound of
raisins, ono pound of bread-crumb- s and
one pound of flour, and add enough
New Orleans molasses to moisten. Tie
up In a cloth, and boll for two and one-ha- lf

hours. Sauce: Mix one cupful of
brown sugar, two tablespoonfuls of
flour stirred in a little cold water, and
a piece of butter the size of an egg.
with ono cupful of boiling water. Place
on the stove, and let it come to a boll
or until thickened. Flavor with a Httlo
lemoa.

A Remarkable Coir.

According to a current item, an In-

diana man, Those name Is not given,
wishes to show in the St Louis Expo-

sition of 1304 a cow named "The
Queen of the West" It Is a cow with
five legs, five hips, two tails and two
udders. She Is 7 years old and raised
a calf last year. Being ho wellt
equipped witl udders, she ought to
surpass evory.,other cow la the world
to a milker.

COOKING RECIPES.

Pork and Uggs. PipMed pork
scrambled with egg foims u second
wholesome breakfast dish Cut the
poik into dice pieces, aud when par-
tially fried add the beaten eggs, and
stir until the eggs are cooked. This
dish is better when served on lettuce.

Pried Potatoes For breakfast, filed
mashed potatoes make a palatable
dish. These can be prepaied ready for
frying from the potatoes left from din-

ner the day betoie. Take one quart
of mushed potatoes; add a piece of
butter, one cupful of powdered bread
or cracker crumbs, one-ha- lf cupful of
cream, one beaten egg. one tablespoon-
ful of flnely chopped onion, a season-lu- g

of salt and pepper, and a dash of
powdered sage or summer savory.
Shape into balls, and fry in hot lard.

Queen apple pudding is now in sea-so-

Make a rich crust, aud roll out
In an oblong sheet. Spread with
chopped apples, cinnamon, sugar and
butter (cream the sugar and butter to-

gether for convenience in spreadingi,
roll up like a jelly cake, and cut off in
two-inc- h lengths. Stand the slices iu a
dripping pan, with a little water
around them, and bake thoroughly for
thirty minutes. Very good either hot
or cold. If desired it may be baked in
the entire roll, instead of slices.

Caramels One pint sweet (.ream,
two pounds suirar, aud one heaping
teaspoon cream of tartar. Stir grad
ually while cooking, boil until it will
harden when tried in cold water, then
remove from the fire and liavor with
lemon or vauila. Pour at once on but-
tered tins, and mark off into squares
before it hardens.

Spanish Xut Candy Have leady ore
pound English walnuts or pecans,
shelled, blanched and chopped. Boil
together, until it will candy, thice
cups light brown sugar and one cup
milk. Just before it is done add one
tablespoon buUer aud one teaspoon
vanila, and stir in thoroughly the
chopped nuts. Pour out on buttered
tins and beforo it hardens mark off
Into squares.

Iloney Candy Boil together two
cups granulated (sugar, one-ha- lf cup
water and four tablespoons clear
honey. When it will candy in cold wa-
ter, pour it out on buttered tins, and
when it begins to harden, mark it off
with a buttered knife into Inch
squares.

HOW HORSES ARE FED.

In order to get some idea of what the
average horse was being fed. some in-
vestigations were made by the class in
feeds and feeding under Professor
Plumb of the Ohio State Universitj,
among the different classes of horses
in Columbus.

In these investigations it was aimed
to get the horses doing different kinds
of work and to see what feeds aud
care they were receiving. The follow-
ing are a few of the results, which may
be taken as rtrpre--eutat- ie of the
places visited- -

1. A stallion belonging to Mc-
Laughlin Bros., exercisiug about twen-
ty minutes a day and going on an
average about a mile, was fed eight
pounds oats, ten pounds bran, two
ounds carrota and ntteeu pounds

timothy hay.
A Fiench coach stallion also belong-

ing to McLaughlin and weighing l.OoO
pounds, was fed six pounds oats, live
pounds bran, fifteen pounds hay and
four pounds carrots.

'1. Davidson Tiausfer Company.
Ilorses weighing 1,400 pounds, driven
every day to a transfer wagon, were
fed four pounds corn, four pounds
oats, four pounds bran and two-third- s

of a pound barley, twenty pounds hay.
8. Hostel's Brewing Company.

Horses going from five to fifteen miles
per day received twenty pounds hay,
ten pounds "oats, three pounds bran
aud a little oil meal a few times a
week.

4. Doctor's driving horse, weighing
1,050 pounds, was fed ten pounds corn,
three pounds oats and chop and fifteen
pounds hay.

r. Fire Department horse, weighing
1,200 pounds, received fourteen pounds
haj--, ten pounds oats, three pounds
brau and one-sixt- h pound oil meal.

0. A 1.100-poun- d horse doing medium
work on a grocery wagon, was fed
twenty pounds hay, five pounds corn
and six pounds oats.

The cost of the feeds varies and runs
on an average from 20 to 50 cents per
day, according to the different kinds
of feed fed. In some cases the
amounts given are only estimates, as
no attempt was made by the feeder to
weigh the feed.

In order to shofr the relative values
of the rations given above as compared
with a given standard and with each
other they have been placed in the
following table:

Itation No. 1 Dry matter in 100
pounds, 81.18; digestible protein, 2.10;
nutrients in 100 pounds, carbohydrates,
15.77; ether extracr, .82; nutritive ratio,
7.3.

Itation No. 2 Dry matter in 100
pounds, 23.01; digestible protein. l.SU;
nutrients in 100 pounds, earbobjdrates,
15.25; ether extract, .74; nutritive
ratio, 9.4.

Ration No. 3 Dry matter in 100
pounds, 2S.00; digestible protein. 1.S5;
nutrients In 100 pounds, carbohydrates,
14.50; ether extract, .78; nutritive
ratio, 8.8.

Itation No. 4 Dry matter in 100
pounds. SO.SIi; digestible protein, 2.13;
nutrients in 100 pounds, carbohydrates,
17.91; ether extract, 1.00; nuttitive
ratio, 9.0.

Katlon o. 5 Dry matter In 100
pounds, 23.S4; digestible protein. 1,73;
nutrients in 100 pounds, carbohydrates,
12.04; ether extract, .71 nutritive
ratio, 7.3.

Ration No. C Dry matter in 100
pounds. 27.10; digestible protein. 1.51;
nutrients in 100 pounds, carbohydrates,
14.85; ether extract, .75; nutritive
ratio, 10.0.

Standard Ration Dry matter in 100
pounds, 24: digestible protein, 2; nu-
trients in 100 pounds, carbohydrates,
11: ether extract, .6; nutritive ratio,
0.2.

The standard given is for a 1,000-poun- d

horse doing medium work. As
Is shown by the above all the rations
given have a wider nutritive ratio
than the standard. They are all high
In their percentages of dry matter and
carbohydrates with protein, the most
essential part nearly the same.

In all cases the horses were well
cared for and were In good condition,
showing that the varying rations were
meeting the demands. This goes to
show that no single fixed standard can
be laid down for all conditions.

Tho standard is intended bimply as
an aid to rational feeding, and must
be used in connection with intelligent
observation on the part of the feeder.
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iNOTES AND COMMENTS.;

WASTE IN THE KITCHEN.

A writer in tile Homestead calls at-

tention. In the following words, to
some unnecessary wastes:

Yeur.s ao, while helping a rich
neighbor cook for harvest hands. I ie- -

; ceived my first lesson in kitchen wnste- -

fulness. We were shelling pcatj for din-- 1

uer and when done I hurried to the
sink with the pan while bhe, whose
actual avoirdupois was over 300
pounds, trawled over the floor, stretch-
ed under the lounge aud into cornels
for the dozen (more or less) that had
poppi-- from our hands during the
shelling operation. Ulil like. I laughed
at her for taking so much trouble for a
handful of peas. "That's the way we
get our wealth," bhe replied. and
thereupon the oft repeated tales of
dough scrapings left In the pan, etc.
and the details of the scrimping and
saving that enabled them to rise from
poverty to affluence followed. I
thought then, and have never changed
my mind, that she, dear, w oman, wast-
ed more time and precious energy than
the peas were worth. A broom would
have sent them to the chickens or swill
pall and the loss from the table been
unnoticed. The principle, "waste not
want not," is a good one, and "gather
up the fragments that nothing be lost"
all right, but care Is necessary that
greater value be not exchanged for the
lesser, and not to "save at the spigot
aud waste at tho bung." In the farm
kitchen actually nothing need be wast-
ed Having itself tried faithfully
from time to time to utllire left-ove-

by the addition of egg. butter, cream,
sugar, onions or celerv. and then

have something for the svviU pail at
last of more ialue than the original
material, I have concluded that the
bulk of the housekeeper's efforts mut
be centered on "counting noses" and
closely calculating on how much to
cook for each meal, then generally let
the runt pig (gift from the considerate
husband man; have the leftovers. So
much for the cook. Along other lines
of watefuluess, many a tin pan or ket-
tle is replaced by new when a few
cents Invested In a soldering Iron and
a stick of solder used discriminatcly
would prolong its usefulness indefinite-
ly. Thoughtful care w ill save many a
bushel of coal or cord of wood by
building no larger fire than Is needed,
then plan work to utilize heat for as
many things-- as the range will accom-
modate at once. Do not waste strength
standing to churn, pare apples, pota-
toes and look over fruit, or by running
up and down cellar a dozen times
w hen half doren times might be made
to answer the same purpose. This
same strength can bo utilized by call-
ing on neighbors in the afternoon and
lecuperating vitality for another day's
w oi k.

TEACHING IN RURAL SCHOOLS.

In a recent address Professor L. II.
Bailey, director of the Cornell Experi-
ment Station, in discussing the char-
acter of teaching that should maintain
in lural school-- , said:

"Let us suppoi-- e for a moment that
the schools were all wiped out and
there were no schools left, and any-
one of you were asked to go Into a
county In tho United States to found
a school and to make a curriculum for

t iu .uet us suppuse &uu luriuer iuiil
you had no knowledge whatever or
what had been done to educate the
children. I am wondering what you
would put into the school. I am sure
time everyone of you would put Into
that school something that has to do
with the life of the people who are to
go to that pchool something of the
weather, something of tho solL some-
thing of the tiees, something of the
animals, something of the geography
of that particular region and thereby
you would fashion the child to Its en-

vironment.
"Not so very long ago I was in a

district schooluouse in New York State,
where I suppose there were forty-liv- e

pupils, covering all ages, and I asked
those children who w ere born on farms
to raise their hands, and all hands but
one went up. An? I asked all those
children who desired to live on farms
to raiso their hands, nnd only that ono
hand went up. What are our schools
for? Whaf. in the name of the happi
ness of our children; what, in the
name of the stability of our political
institutions what do our schools exist
for, if not to put the child iu sympathy
with its own life?

"A man may know all there Is of
astronomy and geology; he may know
all there "is of all literature, but If he
hasn't contentment aud sympathy with
his life. It availcth nothing. In the
name, therefore, of 25,000,000 persons
who live on farms in the United
States; In the name of more than half
that number who are in shops and fac-
tories, let us begin to teach the things
by which men live. Greek aud Latin
and calculus are no more divine thau
wood and potatoes are, and every sub-
ject In which men are interested can
be put into pedagogic form and be a
means of training the mind. Any of
you who are good teachers can train a
child's mind by the study of a plant
just as well as you can train it by the
study of a ureen syllogism; and wnen
you have trained his mind, you have
put him Into sympathy with the things
in the midst of which he lives.

"We live In the midst of common
tilings. When I left tho public schools
I thought thnt government was some-
thing with which great men who w ear
plug hats only had something to do,
and with which I should never be
called into contact. But now the good
teacher believes that the first lesson
in civics is in the government of the
school and the second In the govern-
ment of the school district and the
third in the government of the town
aud country. And what aro nations
except school districts grown old and
big?

"When I began geography I began
with the universe, and we came down
to the solar s. stem, aud finally to some
of the external features of the earth.
Now the good teacher begins geo-

graphy with the brook on the hill or
the cape or the promontory in her wn
neighborhood anu goes on anu out
veloping the child's mind in a natur
wav until tinauy it comes into to.

Hurler Is IncrenInic.
The production of barley in the

United States increased Rreatly
wlthin tho past few years. It is esti-
mated, a general way, that alwut
two-third- s of the product good
enouph for mnltiuf; purposes, tho

beins used for feedintr. Oniy
a small proportion the crop Is us
potted; in the record 3S!)S-9f- l tii
exports amounted to 2;t,Gfir.(in2 Imvi
els, but tllLs was exceptional. 'J'l..
usual quantity of exports in Lite vear
Is from 0,000,000 to S.000,000 bushels.

COOKING RECIPES.

Fried Squash Pint, reinon- - st'eds
nnd cut iu slices two inches thick, ar-
range In a cold skilltt. add a large
tablespoon butter, sprinkle oer one-ha-lf

cup sugar, cover and let fry.
watching closely to prevent burning.
Add a little water Is necessary. Bess.

Steamed Squash Cut up in small
pieces a dry, rich looking squash. Put
into granite kettle, add one-ha- lf eup
water, cover tightly, set where it will
cook very slowly. Stir occasionally to
prevent btlcklng. When done the wa-
ter should all be eaporated. Beat up
light, add lump butter, a little sweet
cream, aud serve. Bes.

Squash If the squash Is haul-shelle- d

chop In largo pieces and steam
over some other vegetable that ou are
cooking for dinner, to sine room on
the sloe. nnd when perfectly done
scrape out lu a pan or crock und sea-
son with salt and a tablespoon of su-
gar and mnsh thoroughly, then add
one-ha- lf eup thick cream and whip un-

til light and fluffy like whipped potato.
Serve when hot Mrs. Dell Wood.

Braised Chicken A fowl too old to
rcast may be made tender and good by
braising and yet present tho appear-
ance of a roasted chicken. Prepare it
an for roasting, trussing it Into good
shape; cut into dice a carrot, turnip,
onion and stalk of celery. Put them In
a pot with a few pieces sliced pork,
and on them place the fowl, with a
frw pieces of bait pork laid over the
breast. Add a bouquet of parsley or
a bay leaf, two cloves six pepper-
corns, a teaspoonful of salt and a pint
of hot water. Cover the pot closely
nnd let it simmer for three hours. If
any steam escapes a little more water
may have to be added When done rub
a little butter oer the breast, dredge
with flour aud place in the oven a few
minutes to brown. Strain the liquor
from the braising pot, season to taste,
and if necessary thicken with browned
flour aud butter. Serve with the
chicken as sauce.

Boiled Meats It Is as necessary to
quickly heat the surface of meat to be
boiled as when it is to De roanteu.
Plunge the cut Into boiling water and
keep it at this high temperature for
ten minutes; then place tho kettle
where the water will simmer gently
until the ijeat is done. When a fork
can be plunged into the meat and
turned round, it is done and will be
tender and letaln Its best flavor, the
quick heating having imprisoned its
juices. If it is cooked by boiling hard
nil the time it is on the fire, it will be
hard and tasteless, all its essences
having passed Into the water.

Tish Tambales Pound in a mortar
equal paits of lobster and fish of any
delicate variety lately cooked. To one
ordinary bowlful of this add a gill of
boiling water in which a tablespoonful
of butter has been melted, season with
a level teaspoonful of salt and a ul

of paprika or less of cayenne
or tabasco. Beat tills together and add
four eggs, one at a time, beating all
tho while. Lastly, ndd half a coffee-cu- n

of whipped sweet cream and pour
Into a butteied mold or several tambale
molds and steam for half an hour
while covered. Servo with any flsh
sauce.

Parsnips Should bo cooked the day
before you wish to use them. Peel and
boll whole and eet away to get cold.
When you wish to use them slice
lengthwise, roll In flour, and have a
couple of tablespoons of hot grease In
a frying-pa- n and fry them a rich
brown Slice a common sized parsnip
In about three slices. Serve very hot,
and your good husband will be asking
every other day, "When are we going
to have parsnips again?" Mrs. Dell
Wood.

Suet Pudding One cup raisins, one
cup currants, one cup finely chopped
suet, one-hal- f teaspoon cinnamon, one-ha-lf

nutmeg, one-quart- teaspoon
allspice, one-quart- teaspoon cloves,
pinch of salt, four cups flour. Mix all
together well, and add one-ha-lf cup
brown or granulated sugar, one-ha- lf

cup molasses, one cup milk, one tea-
spoon soda, dissolved in ono table-
spoon milk, grated rind and juice of
one lemon and a well-beate- n egg. Stir
all thoroughly together and steam four
hours. Serve with hard sauce butter
and sugar creamed together, and
whipped white of egg added, or any
sauce preferred.

stomach
luipiu liver inner causes
which bring1 on this painful dis-
ease, because the blood becomes
tainted with the poisonous mat-
ter which organs fail to
carry out of the system. Cer-
tain secret diseases will produce

all
this the most stubborn and
severe, seems to affect

bone in the
body. The the medium
by which the poisons

JAP'S TRELLIS ORCHARD.

Probably nou but u Japanese would
think of growing an uppln orchard Oil

trellises. Apples have been grown in
Japan for only about thirty or forty
years, having been Introduced into that
country from the United States. The
Japanese seems to want an apple vine-
yard rather than an apple orchard and
has shaped his course accordingly. The
farmer of that country tinds it much
easier to build such a trellis than
would farmers; for the reason that
he has an abundance of that wonder-
ful tree the bamboo, wh.ch is admir-
ably suited for such work as trelKs
building. The Japanese farmer trel-
lises his pear trees also, cutting off
the trunks at about six feet from the

I ground nnd extending tho branches
laterally. Some of uio pear trees so
trelllsed Immense trunks and

reached an age of over 100 3 ears.

A FEW THJNGS TO KNOW.

When your hens get lazy and fat It
will bo an excellent to make them
scratch for a living. If they have to
scratch for what they get to cat they
will do it to their good. When it Is ob-

served that the poultry-hous- e needs
cleaning it will be an excellent plan to
go to work and clean It and not wait
for a rainy day or until nil the hens
go on a vacation. When the grass is
wet keep the little chicks shut up until
it is dry. When the comb and wattles
are a bright red color it indicates good
health. When you enter the poultry-hous- e

In tho night and hear no "snor-
ing" jou may rest nssurred there is no
roup. Chickens always sleep aloud
when they nre cftllcted with roup.
When jou "feed hens do not feed them
like j ou would a steer, for a hen can-
not eat as much as a steer. There is
danger of overfeeding. When you
crowd hens in a hen coop and ex-

pect them all to lay well it Is time for
you to broaden your views or get out
of the business. When you get to
thinking that every other breed is bet-
ter thau the ono you arc now breed-
ing it is a sign you are likely never
to be contented with any breed. When
a man comes to you with a sure cure
for any or all of the diseases of poul-
try be" sure to let It alone. Don't get
to' thinking there are "millions" In tho
poultry business for you unless you
hustle" There are millions in the busi-
ness, but It takes time and labor to
get them out. Remember this: It Is
an Impossibility to produce eggs and
lice at the same time; one business is
entirely separate from the other.

PAID $2 A YEAR.

A woman writes that she has some-
times cleared $2 a hen per year, and

it to great care In feed-
ing. She is a free user of skim milk.
Untainted green bone is fed three
times a week. Through the year fre-
quent warm mashes are made of bran,
a little cornmeal, chopped vegetable
refuse, like potato parings, celery tops
and cabbage leaves, or even nettles, to
which she adds some cheap, easily
spared fat tallow, suet, dark
drippings, etc. Whole corn is
fed . winter nights only, and
then warmed. The milk, bone and
bran The vegetables stimulate
the liver and are generally medicinal.
Tho corn warms when heat is needed.
The grease helps digest the rest That
woman ought to be successful. She
has made her own prosperity. The
fowls which do not have such care in
their early youth, that becomo "runts,"
will continue "wasters." Early neg-
lect can be In a measure, but not en-

tirely overcome Inter, because a grow-
ing "animal has a larger stomach jn
proportion to lt3 size than it ever has
again. .

CARDBOARD BASKETS.

Sewing baskets of cardboard covered
with cretonne, such as were in vogue
several years ago, are again Been in
the shops, and are easily made. The
bottom is hexagonal In 6hape, from
four to ten inches across, a slanting
upright piece being attached to each
side to form the basket Bottom and
side pieces axe neatly covered with
cretonne on both sides, the upright
pieces sewn to the bottom and then
joined at the sides with little ribbon
bows, rockets and straps for sewing
implements must be attached to the
lining before it is fastened to the
pasteboard.

KH tilRill ISSN
NOT A SfflN iSESs

It is natural to rub the spot that hurts, and wheu 'rheumatic
pains are shooting- - through the joints and muscles and they are
inflamed and sore, the sufferer is apt to turn to liniments and plasters
for relief ; and while such treatment may quiet the pain temporarily,
no amount of rubbing or blistering can cure Rheumatism, because it
is not a skin disease, butis in the blood and all through the system,
and every time you are exposed to the same conditions that caused
the first attack, you are going to have another, and Rheumatism
will last just as long as the poison is in the blood, no matter what
you apply externally. Too much acid in the blood is one cause of
Rheumatism ; troubles, bad digestion, weak kidneys and

are

these

Rheumatism, and of forms
is

for it
every and muscle

blood is
and acids

our

plan

ascribes

build.

UNABLE TO BLEEP AT NIGHT.
Sidney, Ohio, August 20, 1903.

A few months aeo I was fooling- - weak
and run down and unablo to set sleep atnight. I folt extremely bad, and also hadrhcumatio pains in my joints and mus-
cles. Tlia medicine I used cave onlytemporary relief at best; so seeing a. S S.hijthlv recommended for snob, trou-bles, I Degan its use, and after taking- itfor some timo was well pleased with tharosult. It did away with tha rhoumatiopains, gave me refreshing; Bleep andbuilt np my greneral system, Ririnff mestrength and energv. It is a good medi-cine, without a doubt, and I tako pleas-ure in endorsing it.
R. F. D. No. I. S. S. EOUGHTON. i

arc carried through the system, and it doesn't matter what kind of
Rheumatism you have, it must be treated through the blood, or you
,c?u "ever get permanently rid of it. As a cure for rheumatic trou--

ni7inrr nf thf thintrs Ills strength mil p"s s. b. c. nas never oeen equalled. Tt doesn't inflnm k cnn,.
crasp, for a child asks what a s,toue is and ruin the digestion like Potash, Alkalies and other strong drup-- s

before he asks what the world is." . ut ,, , . ,,
Crop

haa

In
'is

of
year

of

of

of

hae
have

2x4

her

mo

-- -. -- ..Vo ut. .ui. tutin utanu, (jcutiy
stimulates the sluggish organs, and at
the same time antidotes and filters out
of the blood all poisonous acids and
effete matter of every kind ; and when
S. S. S. has restored the blood to its
natural condition, the painful, feverish

joints and the sore and tender muscles are immediately relieved.
Our special book on Rheumatism will be mailed free to those

desiring it. Our physicians will cheerfully answer all letters asking
tor special information or advice, for which no charge is made.

THE SWIFT SPECIFIC CO., ATLANTA, GA.

DOCTOR COOK
CURES DISEASES OF MEN

Prostatic Troubles Private Diseases
permanently cued, 00
matter how lone
etaftflinff the flleae,
in from C to 20 ila t

Stricture
cured In IS dais, with-
out cutting, pain, dims
or detention from buil-ne- g.

Wasting

Weakness
Time of cure. 10 to W
das. by my original.

ery simple remedy
(ued cxclui.rely by
! j

MY Mono "o bee Expected
Until m Cure It Effecttit"

and Inch
mist.

cured In Z to 10
without of

drucB- -

Nervous Debility
Cures quick and raoi-c- al

In W to CO days,

method.
Varicocele

without cuttlnc
In from 2 to 10 day.

Every veatlee of poi-
son

without aid
mercury or potash.

rnrcnltottnt, t .1 onr In nstnwilflnr m VOU XUAV DC KUfC taSlt
that science deMic or skill perfect haa been left undone to anora

OU a speedy, sale permanent cure.
WRITK me in full confidence, explaining your a they aPPf to

ou, and receive by return mall honest and candid opinion or your

DRi COOK FEQ!GhL GOij Hours: 8 a. m. to S r. m. ' to 2 only.

OUR PATTERW DEPARTMENT.

All Patterns TEN CENTS EACH AH Pattern.

S172-B- DOUBLE-BREASTE- COAT WITH FAXCS- - COI.
OVERCOAT. lAR. , ,

2. 4. 6, 3, 10 and 22 i fc- -. 10 and 13 ytaro,

9172.

i 0I83-LAD- IES' FANCY-
- VAIST

f-- 9150-LAD- ES' SKIRT. &
Waht, 32, 34, 36, 33 40 bust. 'Skirt, 22, 2426, 28 aud 30 inch r

-

the use poi-
sonous

by
mr own famous

Blood Poison

removed

ln.UD
notlJng cm

and troubles
my

Eunijays.

PAXCY WAIST, WITH IE& FAXCT SHIRT rWAISTl

22, 34, ZS. !S and 40 inch bust. " zi-- J!-- a ana w taoIx bu,t

UE SLUE AXD 1'IM. I. YOCK COHHECT OFFICE APPHESJ.

THE REPUBLIC'S ORDER BLANK Sizes xamedabove."

10 eentj fone silver dime) to The Republic Pattern Department, Repubiio
buHdin? fr EACII uattern ordered, and Inclose this blank, properly OUed out

lth ylr name, and bust or waist measure or aee for each pattern or-

dered.

No. Boys Overcoat. Price 10 cents. Age ,

days,

Cures

from
of

years.

POST

No. 91S3. Ladles' Fancy Waist. Price 10 cents. Bust Measure-N- o.

9130. Ladles' Skirt. Prlco 10 cents. Waist MeasuTO.,

No. D130. Ladles' Waist. Pnca 10 cento. Bust Measure... . .

No. 9149. Girls' Coat. Prlco 10 cents. Age ....

No. 916L Ladles' Waist. Price 10 cents. Bust measure ..,.

Jnchs,
.Jnchss,

Inches
.years

tncha

NAME .................................................................... i, mam

POST OFTICE ...,

-- STREET AND NO BTATE , ,,,


